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Colours,  in  confectionery,  permitted,  14,  13,  17 
Colombia,  news  item,  431 
Comminution,  theory  of,  148 
Common  Market  (see  European  Common  Market) 
Companies  (lists  of  new),  44,  88,  132,  176,  222,  370, 
314,  388,  433,  300 
Conditioning  of  wheat,  33 
Confectionery: 

chocolate  (see  Chocolate  confectionery) 
colours  permitted  in,  14,  13,  17 
consumption  in  1939,  13 
exports,  14 

packaging  problems  of,  13 
production  of,  by  Alemagna  of  Milan,  18 
research,  16 

sales  rise  in  i960  (ed.),  48 
Confectionery  industry: 

(annual  review),  13 
education  for,  13 
Confections  of  long  ago  (ed.),  4 
Congi^  of  Food  Science  and  Technology,  first  inter* 
national,  348 

Containers  (see  Packaging) 

Cookers,  hydrostatic,  corrosion  in,  232 
Cooking,  efficiency  of  (abst.),  29 
Copenhagen  pectin  factory,  230 
Com  starch  hydrolysates  in  ice  cream,  ii 
Coronary  disease  (see  Heart  disease) 

Correspondence: 

advantages  of  joining  Food  Group,  319 
A.F.D.  foods,  474 

American  control  of  British  industry,  474 
caviar  and  boric  acid,  203 
dangers  of  silicones,  436 
filled  milk,  203 

Guild  of  Turning-Spit  Roasters,  291 
haymaking  losses,  248 
stabilised  dairy  cream,  372 
the  i860  Act,  27 
Corrosion: 

in  hydrostatic  cookers,  232 
of  cans  by  fruit,  418 
Corrosion  Exhibition,  37 
Cost  accounting  (see  Citing) 

Cost  of  Christmas  packaging  (ed.),  4 
Costs: 

of  accelerated  freeze  drying,  60,  63 
of  pressure  packing.  66 
Costing: 

of  canning  processes,  97, 143 
of  ice  cream  flavouring,  ii 
of  packaging,  144 
of  sales  and  distribution,  146 
Covent  Garden,  public  authority  proposed  for  (ed.),  3 
Cows  (see  also  Cattle) 

Cows,  false  teeth  for  (ed.),  179 
Crabs,  processing  of,  at  sea,  317 
Crackers: 

manufacture  of,  by  C.W.S.,  6 
manufacture  of,  by  Nabisco,  346 
Cream: 

continuous  ripening  of,  138 
dairy,  stabilisers  in  (corr.),  372 
frozen,  138 
tablet^,  138 
Cream  Crackers,  3 

Crispbread,  bow  Wasa  manufacture,  306 
Curing: 

dextrose  used  in,  414 
of  bacon  by  Gaskells,  414 
of  fish  by  dippii^,  ti6 

nitrate  and  nitrite  metabolism  during  (abst,),  308 
salt  diffusion  into  pork  (abst.),  77 
theory  of,  417 

Czechoslovakia,  news  items,  173,  386 


D 


Daily  Telegraph,  4 
Dairying  (see  Milk) 

Dairy  industry  (annual  review),  102,  137 
Date-marking  of  prepacked  food,  i  (ed.),  39,  339  (ed.) 
Dehydration: 

of  honey  (abst.),  39 
vacuum,  of  meat  (abst.),  39 
Delicatessen  foods: 

(ed.),  177 

in  U.S.A.  (ed.),  336 
Denmark: 

accelerated  freeze  drying  process  in,  36 
pectin  factory  in,  230 
Deodorising  of  waste  gases,  113,  293 
Desiccant  in  haymaking  (ed.),  134 
Desiccated  coconut  (ed.),  90,  413 
Dextrose: 

equivalent  of  glucose,  10 

manufacture  of,  by  Brown  and  Poison,  Ltd.,  361 
use  of,  in  bacon  curing,  414 
uses  of,  363 
Diet: 

role  of  sugar  in  (ed.),  48 
Trappist  monk’s  and  heart  disease  (ed.),  46 
Dietetics,  third  International  Congress  of,  137 
Diets,  low  calorie  (ed.),  3 

Digestion,  analysing  by  hydrogen  measurement 
(ed.),  436 

Dilution  index  for  margarine,  327 
Diosack  system,  164 
Disease,  foot  and  mouth,  200 
Distillers  Company  Ltd.  (ed.),  434 
Distribution  and  sales  costing,  146 
Dog  foods,  162 

Dominican  Republic,  news  items,  173,  266,  309,  333, 
386.  451.  535 
Dough: 

continuous  making  of,  72 
lamination  for  cream  crackers,  7 
making  of,  by  Lyons,  327 
measuring  improver  response  in  (abst.),  163 
mechanical  development  of,  427 
mixing  at  C.W.S.  factory,  6 
mixing  techniques,  20 
processing  of,  228 
relaxation  of  strains  in  (abst.),  296 
yeast  growth  in  (abst.),  30 
Doughnuts: 

freezing  of  (abst.),  29 
manufacture  of,  by  Lyons,  329 
Dressing  of  flour,  33 
Drugs: 

systemic,  against  cattle  pansites,  203 
Drying  (see  also  Dehydration  and  Freeze-drying) 
Drying: 

of  seaweeds  and  plants  (absL),  119 
spray  (see  Spray  drying) 

Dimst,  32 
Durum  wheat,  94 
Dust  removal,  193 


E 

Economics  (sm  Costs  and  Costing) 

Education: 

in  confectionery  industry,  13 
in  meat  industiy,  338 
Effluent: 

discharge  of  (ed.),  436 
pollution  of  shellfish  beds  by  (ed.),  136 
Egg  protein,  nutritive  value  of,  177 
Eggs,  dietary  value  of  (ed.),  133 
Eire: 

A.F.D.  plant  in,  43  (ed.),  60,  133  (ed.),  371  (ed.), 
275 

industry  in  (ed.),  271 
investment  opportunities  in  (ed.),  434 
Emulsifiers,  ice  cream,  ii 
Ergonomics  (ed.),  3,  76 

Ethylene  dipyriffiliiim  dibromide,  as  desiccant  in  hay¬ 
making  (^.),  134 
European  Common  Market: 
confectionery  tariffs,  13 
prayer  and  (ed.),  433 

European  Free  Tnide  Associatioa,  effect  on  con¬ 
fectionery  industry,  14 
Exhibitions: 

Corrosion,  37 

Dai^  Engineering  1963,  17a 
Delicatessen  (ed.),  177 
Food  Fair  1963,  ^9 
Packaging,  393 
Soviet  (ed.),  339 
World  in  Want  (ed.),  317 
Exporting  techniques  (ed.),  337 
Exports  to  U.S.A.,  226  (ed.),  339 
Exporting  to  U.S.A.,  advice  on,  339 


F 

Factory  mechanisation,  347 
Factory  visits: 

Alemagna  confectionery  plant  (Milan),  18 
Beecham’s  soft  drinks  plant  at  Colefoird,  334 
Brown  and  Poison’s  com  sweeteners  plant, 
Manchester,  361 
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Factory  visits  (continued): 

Brown  and  Poison's  Millwall  caramel  factory,  i8i 

C. W.S.  Crumpsall  biscuit  factory,  5 

D. C.L.  yeast  factory  at  Dovercourt,  458 
(iaskell's  bacon  and  ham  factory,  Warrington,  414 
Lyons’  bakeiy  at  Crawley,  227 

Record  Bread  Co.  macaroni  plant,  93 
Smedley's  Faversham  factory,  137 
fillers'  Millennium  Mills,  49 
Tnifood,  Ltd.,  Wrenbury,  319 
Wasa  crispbread  factory,  Sw^en,  506 
F.A.O.: 

advice  on  fish  catching  in  Ceylon  (ed.),  180 
proposals  on  caviar  (ed.),  134 
report  on  Africa’s  meat  resources  (ed.),  89 
Farinograph,  Brat)ender,  74 
F'at  dispersion  in  sausages  (abst.),  119 
Fats: 

and  heart  disease  (see  Heart  disease) 
connection  with  sprue?  (ed.),  92 
fryiicg.  life  of  (abst ),  209 
hardness  of,  nomograph  for,  330 
heated,  biological  effects  of  (ra.),  91 
F'eed,  animal  (see  Animal  feed) 

Fermentation  of  beer  (see  Brewing) 

Fig  bar  manufacture  by  C.W.S.,  7 
Filled  milk,  labelling  regulations  for,  81,  92 (ed.),  126, 
205  (corr.) 

F'illetity;,  automatic,  of  fish,  188 
Filtration: 

as  it  concerns  the  filter  manufacturer,  334 
equipment  for,  review  of,  336 
Financiu  Times,  4 

Findus,  Hammerfest  factory  expansion,  87 

Fining  of  beer,  108 

Fish: 

accelerated  freeie  drying  of,  57 

automatic  filleting  of,  188 

canning  of,  in  B.C.,  18} 

canning  of,  use  of  aluminium  for  (ed.),  133 

catching  of,  in  Ceylon  (ed.),  180 

curing  by  dipping,  116 

dielectric  thawing  of  froxen  (ed.),  360 

evaluating  freshness  of  (abst.),  296 

froien,  chemical  changes  in  (abst.),  536 

migration  of  (ed.),  304 

nutritive  value  changes  in,  during  processing 
(abst.),  296 

preservation  of,  by  irradiation  and  antibiotics 
(alist.),  232 

processing  of,  at  sea,  317 
research  (ed.),  412 
salmon  (see  Salmon) 
shellfish,  pollution  of  (ed.),  136 
Fish  industry,  modernisation  of  (^.),  360 
Fishmeal,  lysine  content  of  (abst.),  296 
F'lavour : 

and  volatiles  from  methionine  (abst.),  438 
evaluation  of,  by  taste  panels  (abst.),  163 
of  carrots,  232 
of  fruit,  231 

of  jam,  effect  of  fungicides  and  weedkillers  on,  197 
of  North  American  foods  (ed.),  224 
Flies,  control  of,  370 
Flour: 

additives  in,  33 

blends  of,  for  different  purposes,  49 
classification  of,  30 

detection  of  fungal  amylase  in  (abst.),  208 
dressing  of,  33 

Food  Standards  Committee’s  report  on,  36 
Food  Standard  Committee's  report  on  (^.),  I 
for  special  purposes,  development  of,  72 
handling  of,  by  Lyons,  227 
improvers  for,  33 
lipids,  analysis  of,  74 
measuring  whiteness  of  (abst.),  208 
milling  of,  at  Spillers’  Millennium  Milb,  49 
particle  size  distribution  in  (abst.),  208 
quality  of,  72 

vitamin  distribution  in  (abst.),  208 
Fluidisation  of  sawdust  for  smoke  generation,  113 
Fluorescent  inks,  434 
Foam  topping,  chocolate,  137 
Foaming  agents  from  gliadin  (abst.),  232 
Foaming  of  lieer,  70 
Foil  (see  1‘ackaging) 

Folic  acid  metabolism  and  sprue  (ed.),  92 
Food: 

A.F'.D.  (see  also  Freeze<lrying,  accelerated) 

A.F.D.,  marketing  of  (ed.),  410 

animal  (see  Aiiinial  fe^) 

canned  and  frozen,  production  of,  233 

chemicals  and  (ed.),  4 

contamination  (ed.),  3 

date-m.'irking  of  prepacked,  i,  39,  339  (ed.) 

dehydrated,  survival  rations  bas^  on,  373 

delicatessen  (ed.),  177 

excessive  consumption  of  (ed.),  436 

freeze^fried  (corr.),  474 

freeze-dried,  unattractive  appearance  (ed.),  46 
freeze-drying  of,  loi,  273 
freezing  of,  with  liquid  nitrogen,  233,  467 
from  seaweed  (ed.),  223 
frozen,  bacterial  survival  in,  234 
frozen,  calculating  keeping  quality  of,  320 
frozen,  determination  of  specific  heat  of  (abst.), 
343 

fumigation  of,  287 
imported,  problems  of  (ed.),  304 
infant  (see  Infant  foods) 
infestation  of,  by  insects,  284 
North  American,  flavour  of  (ed.),  224 


Food  (continued):  I 

pet,  162 

quick-frozen,  in  U.S.A.  (ed.),  223 
preservation  by  A.F.D.  (ed.),  43 
preservatives  in,  regulations  (ed.),  47 
thermal  conductivity  measurement  in  (absL),  343 
trace  elements  in  (ed.),  226 
unfit  for  consumption  (ed.),  338 
F'ood  Additives  and  Contaminants  Sub-Committee,  83 
Food  colours  (see  Colours) 

Food  cranks  (ed.),  4 
Food  Fair  1962,  349 
Food  Group: 

.advantages  of  joining  (corr.),  319 
cereal  s>’mposium  (ed.),  433 
heated  fats,  biological  effects  of  (ed  ),  91 
overseas  tour  (ed.),  89,  316,  317 
overseas  tour,  report  on,  478 
“  Food  in  Parliament,”  39,  82,  126,  172,  219,  260,  308, 
350.  377,  540 

F'ood  Machinery  Association,  306 
Food  Manufacturers  Federation,  349 
Food  Manufacturers’  Federation,  new  president  of,  337 
Food  poisoning  in  Britain  during  1939  (ed.),  3 
Food  Science  and  Technology,  Internationa  Congress 
of,  1962,  81 

Food  Standards  Committee,  report  on  bread  and  flour, 

1  (ed.),  36,  73 

Foot  and  mouth  disease,  200 
Fossae,  grain,  in  Malta  (ed.),  47 
France: 

bleaching  and  improving  agents  in  (ed.),  i 
news  items,  309,  386 
Freeze-drying,  accelerated: 

Aberdeen  factory  bought  by  Unilever,  123 

Aberdeen  plant  bought  by  Lyons,  213 

appearance  problem  (ed.),  46 

catching  the  market  of  (ed.),  410 

commercial  plant  in  Hertford^ire,  loi 

commercial  progress  10,329 

costs,  60,  62 

Danish  process,  36 

design  [^blems,  60 

developments  up  to  February,  1961,  56 

drying  times  compared,  38 

expense  of  (ed.),  226 

heating  methods,  60 

Irish  Sugar  Corporation’s  plant,  43  (ed.),  60, 
271  (ed.),  273  (factory  visit),  303 
limiting  factors,  37 
military  considerations  (ed.),  337 
mixed  fruit  b-ar  production  by,  373 
mobile  equipment  for,  327 
of  fish,  37 

packaging  machines  for,  406 
packaging  problems,  46  (ed.),  60 
pilot  plant,  37,  63 
prospects  for  (ed.),  43 
prototype  plant  at  Aberdeen,  37 
research  at  Aberdeen,  39 
surface  temperature  measurement,  39 
symposium  on,  303,  380 
symposium  on  (ed.),  302 
vacuum  systems,  63 
work  at  Aberdeen,  36 
Freezing: 

and  canning  of  fruit  and  vegetables  (annual 
review),  231 

biochemical  changes  during  (abst.),  30 
equipment  for  (review  of),  243 
of  doughnuts  (abst.),  29 
quick,  code  of  practice  for,  340 
quick,  new  developments  in,  339 
with  liquid  nitrogen,  233,  467 
Frozen  food  (see  Food,  frozen) 

Fruit: 

and  vegetables,  canning  and  freezing  of  (annual 
review),  231 

canned,  maturity  ratio  of,  231 

canning,  costs  of,  97 

canning  of,  in  Argentina,  462 

canning  of,  in  Florida,  294 

corrosion  of  cans  by,  418 

dried,  moisture  content  of  (abst.),  438 

dried,  production  of,  in  Argentina,  463 

effect  of  pesticides  on  flavour  of  (abst.),  232 

effect  of  temperature  on  storage  of  (ab»t.),  298 

freeze-dried,  373 

freeze-dried,  packaging  of,  373 

freeze-dried,  storage  of,  376 

p.ackaging  of,  in  transparent  wrapping  (abst.),  438 
sourness  of,  chemical  test  for,  231 
Fruit  bars,  dehydrated,  373 
Fuel  and  water  costing,  143 
Fumigation: 

of  peas  (ahst.),  209 
of  stored  food,  287 
residues  in  wheat  (abst.),  296 
Fungal  amylase,  detection  of,  in  flour  (abst ),  208 
F'ungicides  and  weedkillers,  effect  on  jam  flavour  of,  197 
F'ungus  control  in  wheat  (abst.),  296 
Furniture  from  bagasse  (ed.),  92 


I  ^ 

I  Gas  chromatographic  analysis  of  food  (abst.),  208 
Gas  packing  (see  Packing,  gas) 

Gaskell’s  bacon  and  ham  factory,  Warrington  (factory 
visit),  414 
Germany,  West : 

bleaching  and  improving  agents  in  (ed.),  x 
news  items,  40,  309,  353,  500, 343 


Ghana,  news  items,  40,  221,  431,  499 
Ghee,  92 
Gibberellic  acid: 

hop  treatment  with,  68 
in  malting,  67 
Gin  (ed.),  454 
Ginaca  machines,  424 
Glass  containers : 
sales  of,  305 
virtues  of  (ed.),  318 
Gliadin,  stable  foams  from  (abst.),  232 
Glucose: 

dextrose  equivalent  of,  10 
effect  on  texture  of  ice  cream  of,  ii 
manufacture  of,  by  Brown  and  Poison,  361 
uses  of,  362 
Gob-stoppers  (ed.),  4 

Gooseberries,  wastage  figures  in  canning,  97 

Grading  and  sizing,  192 

Grain: 

conditioning  of,  33 

processing  of,  at  Spillers’  Millennium  Mills,  49 
separation  of,  34 

underground  storage  of,  in  Malta  (ed.),  47 
Grinding  machinery  review,  147 
Guatemala,  news  items,  386 


H 

Halibut  (ed.),  274 

Hamburg  steaks,  manufacture  of,  140 

Ham,  use  of  dextrose  in  curing  of,  414 

Hawaiian  pineapple  industry,  421,  469 

Haymaking,  nutrient  losses  in,  134  (ed.),  248  (corr.) 

Haze  formation  in  beer,  70 

Heart  disease  and  food  (ed.),  46,  339,  436 

Heat  resistance  of  micro-organisms  (absL),  77,  119 

Heat  transfer  problems  in  A.F.D.,  60 

Hens,  feeding  of  (ed.),  133 

Herbicide,  selective  (^.),  134 

History  of  food  processing  (ed.),  338 

Holland : 

dairy  output  during  i960,  128 
news  items,  266,  309,  333,  386,  431 
Honduras,  news  items,  88,  266 
Honey,  continuous  drying  of  (abst.),  29 
Hook,  20 

Hops,  treatment  of,  with  gibberellic  acid,  68 
Hormones,  effect  of,  on  meat  production,  201 
Hovis  bread,  manufacture  by  Lyons,  227 
Human  engineering  (ed.),  2 
Humanised  Trufood,  manufacture  of,  319 
Hungary,  news  items,  40,  173,  309 
Hunger,  world  extent  of  (ed.),  317 
Hygiene: 

food  poisoning  and  (ed.),  3 
hand  towels  and  (ed.),  223 
how  retailers  nullify  (ed.),  274 
in  ice  cream  manufacture,  12 
in  shellfish  production  (ed.),  136 
lack  of,  in  factories  (ed.),  273 


I 

Ice  cream : 

automatic  plant  for,  12 
bacteriological  studies,  ii 
chimes  (ed.),  411 

emulsifier,  stabiliser  and  flavouring  medium,  84 

emulsifiers  and  stabilisers,  1 1 

maize  starch  hydrolysates  in,  10 

mix  flavour  costing,  ii 

production  by  Aleniagna  (Milan),  18 

quality,  12 

storage,  ii 

texture  of,  improving,  10 
Ice  cream  industry  (annu^  review),  to 
I.C.I.  Ltd.,  produce  polypropylene,  38 
Ignorance  of  legislators  (ed.),  47 
Import  duties,  demand  for  (ed.),  48 
Improvers,  flour,  33 

flour,  report  on  (ed.),  i 
Incentive  schemes,  in  canning  industry,  144 
India: 

conservatism  in  eating  habits  (ed.),  43 
loss  of  food  through  poor  handling  (ed.),  43 
meat  problems  in  (ed.),  89 
need  lor  more  food  processing  (ed.),  43 
news  items,  40,  173,  333,  431,  499,  343 
Indonesia,  news  item,  333 
Infant  foods,  how  Trufood  make,  319 
Infestation: 

of  food,  284 

of  grain  in  Maltese  fossae  (ed.),  47 
Inks: 

fluorescent,  434 
printing,  hazards  of,  443 
Insect  pests  in  food  stores,  284 
Insecticides  (see  also  Pesticides),  371 
Insecticides,  dispensing  of,  in  factories,  371 
Instruments  (review  of),  473 
Intelligent  people  (ed.),  303 
Inventions,  patenting  of,  206 
Investment  opportunities  in  Eire  (ed.),  434 
Ion  exchange  method  for  refining  pineapple  juice,  471 
Iran,  caviar  production  in  (ed.),  134 
Irish  Republic  (see  Eire) 

Irish  Sugar  Corporation  (ed.),  133 
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Irish  SuKur  Cutporution’s  freeze  drying:  plant,  43  («d.), 
60,  135  (ed.),  271  (ed.),  275  (factor)’  visit),  303 
Irradiation: 

and  antibiotics,  fish  presers’atioii  by  (abst),  232 
and  antibiotics,  meat  presersation  by  (abst.),  297 
of  canned  ham  (abst.),  209 
of  onions  (abst.),  297 
of  potatoes  (abst.),  297 
of  tomato  paste  (abst.),  343 
preservation  of  millr  by  (abst.),  343 
Isohumulones  in  beer,  69 
Israel,  news  items,  221,  266,  309 
Italy: 

bleaching  and  improving  iigeiits  in  (e<I.),  i 
confectionery  plant  (Alemagna),  18 
news  items,  1 29,  2h6.  309,  355,  386 


J 

Jam: 

machinery  fur  production  of,  198 
production  figures  for,  193 
riispherry,  “  blind  "  seeds  in,  197 
taints  in,  from  fungicides  .and  weedkillers,  197 
Jam  industry  (aiinuaJ  rn'ieu  ),  195 
Jamaica,  news  items,  129,  312,  431,  343 
J.apan,  news  items,  173,  336 
Jargon,  undesirable  publicity  (ed.),  47 
Jars  (see  Bottles) 

Jellies,  instant,  from  seaweed  (e<l.),  223 


K 

Kariba  lake,  misfortunes  of  (ed.),  272 

Keeping  (|nality  of  frozen  foca),  calculation  of,  320 

Kenya; 

Manji  biscuit  factory  in,  41 
news  items,  266.  336,  388,  431 
Kinloch,  P,  M.,  I.til.,  baion  smoking  plant,  113 


L 

Labour  costs  in  canning,  143 
Lager,  new  piwess  for,  io<( 

Lancet,  The,  133 
la’gislation : 

arsenic  in  brewers'  )’east,  83 
effluent  discharge  (^.),  436 
tilled  milk  labelling  regulations,  81,  92  (ed.),  126 
food  lolours  review,  171 
labelling  and  solvents  review,  170 
meat  inspection  regulations,  238 
meat  sterilisation  regulations,  238 
p4itenting  procedure,  206 
potte<l  meat  rase  (ed.),  413 
preservatives  and  colours  in  food  (ed.),  47 
smoking  (ed.),  <)o 
soft  drinks  labelling  (ed.),  133 
soft  drinks  proposals,  491 
unfit  fixKl  (ed.),  338 
wasp  ill  cherry  slice  (ed.),  134 
weights  and  nie:isures  bill,  74,  82,  t2fi 
Lipid  extraction  nietiHMl,  438 
Liver,  detection  of  (abst.),  77 
Livestock  resources  in  .Afric.i  (ed.),  89 
Loaves  (ue  Bread) 

Locusts  and  grasshoppers  (ed.),  179 

Lord  Selson  refrigerated  trawler,  91  (ed.),  126 

Losses  in  canning,  97 

Lyons  Bakery  at  Crawley  (factor)’  visit),  227 
Lysine : 

in  milk,  ilestruction  of,  by  jirocessing  (ed  ),  178 
snpplementation  of  protein  by  (abst.),  77 


M 

.Macaroni : 

Farinograph  testing  of  doughs  for  (abst.),  296 
manufacture  by  Record  Bread  Co.,  93 
measuring  torsional  strength  of  (abst.),  209 
various  forms  of,  94 

.M.-ichinery  and  equipment; 

■A.F.D.  p.irk.aging  machines,  40^1,  328 
air  blower  unit,  487 
air  blowers,  32 

alarm  switch  for  liquid  level,  487 
aseptic  filling  machine  for  milk,  102 
automatic  oven  feeds,  74 
automation,  instruments  for,  477 
Ihikery  machines,  333 
bandsaw’  for  meat,  332 
bin,  pedal,  polythene,  344 
biscuit  weigher,  124 

blancber,  continuous  h)’drodynauiic,  233 

blancher  for  A.F.D.,  4^ 

boiled  sugar  kneading  machine,  18 

lx>iler,  package,  210 

liottle  wrapping  machine,  331 

bowl  cutters,  high  speed,  32 

boxes,  tote,  stackable,  79 

bread  moulders,  74 

broiler  plant,  244 

biitchrnng  m.'ichine,  439 


I  Macluner)’  and  equipment  (cuidtHued): 

butter  churn,  Ahibom,  139 
'  butter  wrapping  machine,  139 

canning  plants,  small,  489 
cans,  ice  cream,  aluminimn,  210 
carton  erecting  machine,  122 
carton  filler,  78 
cartoning  system,  482 
I  laser,  packet  and  carton,  344 

I  checkweigher,  continuous  How,  379 

checkweigbers,  33 

I  chedd.iring  machine,  continuous,  137 

.  cheese  milling,  s:iltirig  and  hooping  machine,  289 
I  cheese  waxing  machine,  161 

I  cheese  weighing  machine,  161 

I  I'lMting,  self-baking  plastic,  79 

coding  and  dating  machine,  400 
colour  sorting  machines,  233 
I  I  ontainer  cleaning  cabinet,  233 

I  counter,  batch,  electronic,  440 

crushing  machines,  147 
data  processing  system,  31 
decrating  machine,  automatic,  t66 
I  density  gauge,  301 

!  deodorisers,  catalytic,  113,  292 

dicer,  253 

dielectric  thawing  equipment,  378 
!  disc  mills,  148 

'  dishwashing  machine,  automatic,  210 

I  ilisiiitegrators,  148 

distillation  unit,  167 
ikmgh  moulder,  344 

I  ilruni,  Hexible-liner,  for  liquids,  122 

I  dnims,  metal-ended  fibre,  78 

drums,  pol)’thene-lined,  120 
dryer,  continuous  giis,  166 
I  dr)'er,  hot  air,  234 

dust  collection  plant,  Ib6 
dust  collector  for  millers,  363 
I  dust  controllers,  33 

!  dust  filters,  332 

I  evaporator,  234 

feed  unit,  343 

I  feeder,  constant  rate,  i(>7 

feeder,  volumetric,  233 
filter,  air,  electrical,  234 
filter,  rotary  vacuum,  488 
liltration  eijiiipiuent  (review  of),  334,  336 
floater  plug  cock,  487 
I  floor  cleaner,  301 

I  floor  coating,  33 

flowmeter,  automatic,  fur  liquid  control,  43'^ 
fluorescent  units,  379 
fork  truck  attachment,  299 
I  freeze-dry’er,  mobile,  337 

freeze  drying  plants,  commercial,  101,  243,  243 
frei’ze  drying  plant,  pilot,  37 
!  freeze  dr^ng  unit,  glass,  127 

freezer,  ice  lolly,  243 
gas  anal)’sing  pwel,  244 
glass  bre.iking  machine,  331 
gluing  machines,  399 
grader,  nut,  233 
granulator,  147 
grating  iii.ichine,  147 
,  grinders,  air,  138 

'  grinders,  attrition,  133 

grinders,  cereal,  133 
grinders,  horizontal  stone,  132 
grinders,  impact,  132,  133 
grinders,  percussion,  133 
grinders,  vertical  stone,  132 
grinding  machiner)’  (review),  147 
liam  press,  80 

heat  exchanger,  continuous  indirect,  167 
heat  exchangers,  243 
homogeniser,  439 
I  hopper  loading  unit,  33 
hopper  ie\el  switches,  32 
ice  cream  automation,  12 
ice  cream  maker,  domestic,  11 
insecticide  dispensers,  37t 
instrumentation  for  sugar  diffuser,  4S9 
insulating  materials,  244 
instruments  (review  of),  47) 
jam  cooling  vessel,  198 
jam  filling  machine,  t98 
jar  steriliser,  198 

I  kettle,  electric  melting,  3<>t 

labeller,  all-round,  r23 
I  labeller,  can,  78 

I  l.ibeller,  glass  jar,  344 

!  Ial>cller,  hand,  78 

labeller,  jam  jar,  499 
labelling  m.'ichine,  modified,  33^ 
labelling  machines,  399 
I  level  gauges,  47) 

macaroni  machines,  96 

metering  pump,  variable  output,  224 

inicrotonies,  367 

I  milk  packaging  machines,  102 

mill,  abrasive,  t)t 
mills,  ball,  t3t 
mills,  flour,  t)4 
mills,  impact,  132,  133 
mills,  pin  disc,  149,  Z34 
milb,  roller,  34,  449,  434,  433 
mills,  swing  haiimicr,  434 
mills,  triple  roll,  149,  436 
mincer,  automatic  high  speed,  233 
I  mincers,  430 

mixer,  batch,  439 
'  mixers,  vertical,  33 
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Mai  hinery  ami  equipment  (cuntinui  J i: 
moulders,  bread,  74 
moisture  measuring  unit,  440 
^  nibbing  machine,  148 

onion  preparing  mm  hines,  187 
I  oven,  automatic  travelling,  301 

'  oven,  high  frequency,  440 

!  oven,  tunnel  trolleyj  73 

ovens,  bread  baking,  73 
IKick.iging  and  wrapping  machim-s,  39.1 
I  iwllet  loader,  487 

I  pallet  truck,  534 

liallets  for  c;isl«  and  drums,  210 
I’annesan  machine,  160 
/>H  meter,  473 

pig  .m.iesthetising  plants,  300 
pipe  thre.-id  se.iling  tape,  332 
I  plansifters,  34 

plastic  container  material,  488 
plastic  lining,  343 
I  polythene  sack  system,  184 

\  potato  piepacking  machine,  301 

I  potato  reflectometer,  240 

i  prebreaker,  149 

1  press,  high-spe«l  capsule,  79 
I  heat  sealing,  343 

printing  unit,  automatic,  123 
I  process  timers,  34 

'  protective  clothing,  301 

pulverising  plant,  147 
pump,  sump,  240 
pump,  vacuum  pressure,  240 
pump,  variable  flow,  487 
pumps  (review  of),  280 
pumps,  glandless,  32 
purifiers,  Hour,  34 
'  radiation  detector,  103 

ramp,  power  operatni,  210 
reiluctHMi  machinery  (revk’w),  147 
refractometer,  in-line,  488 
j  refrigeration  ei)uipnient  review,  243 
rolleniiills,  34 
sack  chute,  glass  fibre,  333 
sans.age  machine,  396 
I  screening  niarhines,  vibratory,  192 

'  sealing  m.ichine,  automatic,  78 

'  sensing  and  switi  hing  sv’stem,  439 

shredders,  148 

I  size  reduction  iii.uhinerv’  (review),  1 17 

!  slicing  machine,  147 

!  smoke  generators,  1 13 

smoking  kilns,  118 
sortii^  machine,  photoelei  tric,  147 
steriliser,  hydrostatic,  1 10 
stitchers,  metal,  371) 
j  stoker,  chain  grate,  124,  343 

'  strapping  machine,  401 

I  strip-pirk.iging  machines,  32,  397 

I  strawbeiTV’  hujler,  198 

sweet  weighing  marhine,  233 
j  switch,  hopper  level,  343 

tablet  making  machines,  398 
tanker,  heat^,  37H 

I  tanks,  refrigerated,  stainless  steel,  243 

tape  dispensers,  379,  398,  487 
I  temperature  controllers,  473 

temper.iture  integr.itor  for  frozen  foods,  2914 
j  temperatun’  logging  svstem,  31 

j  texture  meter,  210 

thawing  unit,  electronic,  423 

toughness  meters  for  meat,  311 
truck,  telesi'opic  elevator,  240 
I  tubing,  flexible  aluminium,  440 

I  ultrasonic  test  unit  for  cattle,  87 

,  vacuum  cleaners,  34 

v.acuum  parking  imH-hine,  488 
I  v.aruum  se.iling  machine,  continuous,  124 

I  valve,  pressure  protection,  440 

vats,  pickling,  233 
'  vegetable  sUcers,  123 

vehicles,  delivery,  333 
I  vessels,  fibreglass,  233,  301 

vibrators,  rotary  electric,  301 
wasp  destroyer,  299 
waste  disposer,  299 
weigher,  biscuit,  124 
I  weigh  feeder,  continuous,  122 

weight  tester  for  wheat,  476 
I  .Maize  starch  hydrolysates  in  ire  cream,  10 
!  Malaya,  news  items,  473,  221 
'  Malt: 

in  biger  process,  too 

I  P.S.N.  of,  68 

Malta,  grain  fossae  (ed.),  47 
Malting: 

'  gibberellic  acid  in,  87 

I  potassium  bromate  in,  67 

Manji  biscuit  factory,  41 
I  Margarine : 

advertising  ethics  and  (ed,),  224 
I  dilution  index,  327 

hardness  of,  nomogi;aph  for,  330 
production  of,  329 
production  of,  in  U.S.S.R.,  331 
setisory  testing  of,  327 
I  Marketing  by  telephone  (^.),  436 
I  Marmalade,  manuf.'icture  of,  in  -Argentina,  463 
i  Marshmallow  inanuf.ictnre  by  C.W.S.,  8 
I  Maturity  ratio,  231 
:  Mauritius,  news  item,  499 
'  Meat : 

'  canning  of,  heat  resistance  of  bacteria  during 
(abst.),  4  49 
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Meat  {continued): 

continuous  flow  cutting  system  for  (abst.),  438 
effect  of  bound  water  on  freezing  of  (abst.), 
209 

factors  causing  toughness  in,  511 
freezer  bum  in  (abst.),  209 
frozen,  stored  in  bedroom  (ed.),  47 
handling  efficiency,  improvement  of  (abst),  30 
handling  of,  by  Smedley's,  138 
home  production  of,  in  iQte,  200 
hormones,  eflect  on  production  of,  201 
imports  of,  during  i960,  23s 
importance  of  carbohydrates  in  processing  of 
(abst.).  163 

lean,  measurement  of,  by  carcase  density,  123 
microbiological  test  for  (abst.),  297 
potted,  standards  for  fed.),  413 
reheating  of  cooked  (eid.),  3 
resources  in  Africa  (^.),  89 
sterilising  of.  in  the  pack  (abst),  119 
—  techniflo^cal  developments  in  processing  of,  237 
"  tenderising  of  dehydrated,  237 
*■  tenderising  of,  with  chelating  agent  (abst),  297 
vacuum  drying  of  (abst.),  29 
vacuum  packing  of  (abst.),  298 
Meat  industry  (anni^  review),  200,  233 
Meat  products: 

detection  of  antibiotics  in  (abst.),  208 
detection  of  phosphates  in  (abst.),  333 
'  keeping  qualities  (abst.),  1 19 
rancidity  in,  inhibition  of  (abst.),  333 
sterilising  of  (abst.),  333 
Mechanical  bread  process,  427 
Mechanisation  of  factories,  247 
Metabolic  effects  and  nutrition  (ed.),  274 
Metals,  contamination  by,  in  brewing,  70,  to7 
Methionine  and  source  of  flavour  (abst.),  438 
Methylene  blue  test,  ti,  12 
Metr^  calories  (ed.),  3 
Mexico,  news  item,  312 
Microbiology: 

colony  recognition  techniques  (abst.),  30 
eighth  international  congress  for,  in  Montreal, 

41 

heat  resistance  of  micro.organisins  (abst.),  77 
Ignorance  of  (ed.),  273 
of  air  in  food  shops  (abst.),  232 
of  beer,  107 
of  frozen  food,  234,  242 
Micro.orKanisms,  heat  resistance  of  (abst.),  77 
Microscopical  techniques,  366,  428 
Microtomes,  367 
Microwave  cooking  (abst.),  29 
Middlings,  32 
Milanda  bakery,  72 
Milk: 

aseptic  filling  of,  103 
cartxmated,  138 
concentration  process,  104 
condensed,  protein  changes  in,  104 
controlling  flavour  of,  103 
cultured,  137 

dried,  flavour  and  nutritive  value  of,  104 

enriched,  137 

evaporation  of,  322 

filled  {see  Filled  milk) 

flavoured,  137 

foam  drying  of,  104 

human  and  bovine  compared,  320 

increased  yield  of,  from  petted  cows  (ed,),  46 

infant  food  manufacture  from,  319 

modified  forms  of,  320 

packaging  of,  102 

pasteurisation  of,  104 

pasteurisation  of,  should  it  be  compulsory?  (ed.), 
31S 

preservation  of  (abst.),  336 

preservation  of,  by  irngliation  (abst.),  343 

progress  in  i960  {eumual  review),  102 

sales  by  vending  machines,  1 26 

skim,  flavour  constituents,  104 

skim,  production  of,  321 

skim,  with  added  fat  {see  Filled  milk) 

spray^lried  products  from,  320 

spray  drying  of,  322 

Strontium  90  content  of,  103 

Strontium  90  removal  from  (abst.),  77 

testing,  82 

tuberculin  testing  of  (ed.),  313 
U.H.T.  treatment  of,  103 
Milk  bread,  73,  178  (ed.) 

Milk  protein,  processing  damage  to  (ed.),  177 
Milksets  from  seaweed  (ed.),  223 
MiUerator,  33 
Milling: 

flour  at  Spillers'  Millennium  Mills,  49 
flour,  essentials  of,  30 
traditional  practice  of,  49 
Mills,  break  roller,  32 
Mills,  reduction  roller,  32 
Mineral  Water  Engineers  Association,  213 
Minerals  in  food  (^.),  226,  274 

Mitchell  Engineering,  Ltd.,  commercial  A.F.D.  plant, 
loi 

Mixers: 

attachments  for,  22 
vertical,  techniques  for  using,  20 
Mixing,  techniques  for  vertical  mixer,  20 
Mould  growth,  inhibition  of: 
by  sodium  sorbate,  139 
by  surface  treatment,  161 
M.P.'s  and  food  {see  “  Food  in  Parliament  ”) 
Mushrooms,  handling  of,  by  Smedley's,  138 
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Nabisco  make  Kits  biscuits,  246 
National  Association  of  Master  Bakers,  73 
National  College  of  Food  Technology,  official  opening, 
28 

National  Farmers  Union,  increased  import  duties 
demand  (ed.),  48 
National  Hygiene  Council  (ed.),  3 
National  Union  of  Small  Shopkeepers  (ed.),  4 
Netherlands  {see  Holland) 

I  New  Guinea,  news  item,  312 
New  Zealand: 

'  meat  supplies  from,  during  i960,  236 
news  items,  128,  173,  336,  386,  431 
Nigeria,  news  item,  173 
Nitrogen,  liquid,  freezing  with,  233,  467 
i  Nomograph  for  margarine  and  fat  hardness,  330 
'  Norway: 

F(^  Group  tour  in  (ed.),  89,  316,  317 
Food  Group  tour  in,  report  on,  478 
herring  industry  of  (ed.),  304 
news  items,  40,  41,  128,  221,  266,  300 
I  Nutrients,  losses  of,  in  haymaking  (ed.),  134 
<  Nutrition: 

and  metabolic  effects  (ed.),  274 
effect  of  processing  on,  in  milk  (ed.),  177 
I  sugar’s  role  in  (ed.),  48 

Nutritive  value  of  proteins  (ed.),  177 
'  Nuts,  Brazil,  effect  of  moisture  on  storage  of  (abst.), 
298 

Nylon,  powdered,  use  in  lager  production,  109 
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Ubesity,  reducing  (ed.),  3 
Oceano^aphy  (^.),  412 
Odour,  pack^ing,  14 
Odours,  elimination  of,  292 
Onions,  irradiation  of  (abst.),  297 
Organic  Food  Society  (ed.),  4 
Oven  efficiency  (abst.),  29 
Ovens,  bread  baking,  73 
Overfilling  problem  in  canning,  too 
Overheads  in  canning  industry,  143 
Overweight  in  canning,  98 


Package  design,  389 
Packaging: 

adhesive  for  foil  laminates,  121 
aerosols  packs  {see  pressure  packs) 

A.F.D.  foods  (ed.),  46 
A.F.D.  system,  327 
aluminium  foil  for  ice  cream,  ii 
^  boilable  packs,  236 

I  bottles,  colour^,  for  milk,  103 

bread  wrap,  poljdhene,  34 
bubble  packaging,  483 
bulk,  of  potatoes,  463 
butter  wraps,  foil,  486 
canister,  4^ 
cap,  vacuum,  199 
carton,  waxed,  121 

I  carton,  waxed,  for  beverages,  346 
I  cartons,  polythene^coated,  for  milk,  102 

cartons,  polythene-lined,  302 
I  cellulose  film  multi-packs,  120 

'  cereal  food  transit  case,  169 

cheese  biscuit  pack,  334 
cheese  wallet,  120 
chocolate  boxes,  168 
chocolate,  new  method,  13 
chocolate  wrapping  foil,  33 
closure,  bottle,  486 
closure,  vacuum  screw,  199 
cold  seiiling  materials,  iM 
collapsible  tube  for  caviar,  302 
collapsible  tube  for  coffee,  302 
I  colour  in,  389 

confectionery  tin,  212 
container,  bubble,  302 
container,  chipbo^,  236 
!  container,  cream,  lightweight,  346 

I  container,  fibreboard-clad  polythene,  34 

container,  fruit  juice,  plastic  and  plywood,  33 
container,  ice  cream,  237 
container,  polystyrene,  for  ice  cream,  486 
containers  for  frozen  muffins, 
containers,  polythene,  for  liquids,  237 
costing  of,  144 
crabmeat  pack,  334 
display  unit,  346 
drums,  composite,  120 
drums,  fibre,  polythene-lined,  120 
drums,  metal-ended  fibre,  78 
Easter  egg  cartons,  169 
egg  packs,  34 
films,  393 

fish  cake  cartons,  169 
fluorescent  inks  for  enhancing,  434 
foil,  aluminium,  use  in  packai^ng  (abst.),  343 
foil  for  cake  wrapping,  212 
foil  laminates,  401 


Packaging  {continued): 

foil  pans,  aluminium,  483 
foils,  396 
ham  pack,  80 
jam  can,  198 
jam  jars,  198 
label  designs,  302 
label  papers,  402 
labels,  402 

labelling  techniques,  402 
liquid  egg  container,  236 
lobster  pack,  121 
macaroni,  96 

meat  and  poultry  cartons,  236 
meat  wrapper,  80 
milk  (review  of),  102 
milk  bottle,  plastic,  486 
mixed-grill  pack,  121 
mustard  packs,  34 
of  bread,  74 
of  cheese,  160 
of  freeze-dried  fruit,  373 
of  infant  foods,  323 

paper  sacks,  insect  penetration  of  (abst.),  297 

papers,  403 

peanut  dispenser,  483 

pear  drink  cans,  486 

pernicious  contraries  in  (ed.),  223 

plastics  in  (abst.),  336 

polypropylene  film,  38 

polystyrene  pots,  199,  486 

polythene  sack  system,  164 

porkburger  packs,  486 

potato  crisp  display  case,  334 

pouches,  vacuum,  for  meat  products,  486 

pressure  pack,  coffee,  169 

pressure  pack,  frying  oil,  63 

pressure  packs,  U.S.,  64 

proofing  against  insects,  286 

release  composition  for  cellulose  film,  237 

sacks,  multi  wall  paper,  212 

sausage  wrapper,  cellulose,  237 

soup  pockets,  laminated,  121 

sponge  mixture  pack,  169 

sterilisable  meat  packs  (abst.),  119 

stock  boxes,  decorated,  237 

strapping,  401 

tape,  self-adhesive,  302 

tape,  strapping,  fibre,  212 

tapes,  vinyl  low  tack,  168 

tea  tin,  121 

technical  advances  in  (abst.),  336 
transparent  package,  483 

transparent  wrapping  for  fruit  and  vegetables 
(abst.),  438 
vinegar  bottle,  168 
wax  laminations,  483 
with  aluminium  foil  (abst.),  343 
Packaging  Exhibition  (review  of),  393 
Packaging  odour,  14 

Packaging  problems  of  accelerated  freeze  drying,  46 
(ed.),  60 

Pack^ing  Supplement,  389 
Packing,  gas,  of  infant  foods,  323 
Packing,  pressure: 
cans  for,  64 
costs,  66 

new  packs  in  U.S.A.,  64 
propellents  for,  64 
techniques,  63 
recent  developments,  64 
Panels,  taste  {see  Taste  panels) 

Pannettoni  pi^uction  by  Alemagn.i,  18 

Paraguay,  netvs  items,  432,  343 

Parasites  in  cattle,  systemic  drugs  against,  202 

Paratyphoid  caiKed  by  desiccate  coconut  (ed.),  90 

Pasta,  manufacture  of,  93 

Pasteurising  of  milk,  321 

Pasteurisation  of  milk,  should  it  be  compulsory?  (ed.), 
3<S 

Pastry  manufacture  by  Smedley's,  139 
Pasture,  Sr  90  in,  103 

Patents  {lists  of  recent),  44,  82,  132,  176,  222,  270,  314, 
388,  453.  500 
Patenting  procedure,  206 
Peaches,  canning  of,  in  Argentina,  463 
Peanut  protein,  nutritive  value  of,  177 
Pear  canning  in  Argentina,  462 
Peas: 

canning,  costs  of,  99 

chemical  tests  for  processing  suitability  of,  331 
frozen,  handling  of,  by  Smiley’s,  141 
fumigation  of  (abst.),  209 
Pectin,  manufacture  of,  330 
Peeling  and  trimming  losses  in  canning,  99 
Pernicious  contraries  in  packaging  (ed.),  333 
Peru,  news  item,  386 
Pests,  insect,  in  food  stores,  284 
Pesticides; 

against  insects,  287 
effect  on  fruit  flavour  of  (abst.),  232 
progress  in  (ed.),  373 
Pet  locNtt,  162,  360  (ed.) 

Philippines,  news  items,  129,  321,  266,  433 
Phosphate  detection  in  meat  products  (abst.),  33s 
Phosphatase  test,  13 

Phosphates  in  sainage  manufacture  (abst),  333 

Photoelectric  sorting,  117 

Pie  manufacture  by  Smedley's,  139 

Pig  food  from  whey  (ed.),  180 

Pig  industry  (ed.),  302 

Pig  processing  by  Gaskells,  414 

Pigs,  processing  of,  by  Smarts  (ed.),  303 
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Hg  stunning  by  CO„  237,  300 
Pineapple: 

canned,  grades  of,  423 
canning  of,  in  Hawaii,  421 
growing  and  harvesting  of,  423 
processing  juice  of,  in  Hawaii,  469 
products  from,  473 

Pineapple  industry  of  Hawaii,  powth  of,  422 
Pineapple  Research  Institute,  Honolulu,  422 
Pitching  yeast  (see  Yeast) 

Plansifters,  34 

Pneumatic  handling  in  flour  milling,  49 
Poisoning,  food  (ue  Food  poisoning) 

Poland,  news  item,  333 

Poland,  second  International  Conference  on  Snk.kc- 
Curing  in,  report  on,  113 
Pollution  of  shellfish  beds  (ed.),  126 
Polypropylene  production  by  I.C.I.,  38 
Polythene  sack  system,  164 
Pork,  salt  diffusion  into,  during  curing  (abst.),  77 
Portugnese  East  Africa,  news  item,  266 
Potassium  bromate: 

as  bleaching  agent  (ed.),  1 
in  malting,  67 

Potassium  persulphate  as  bleaching  agent  (ed.),  1 
Potatoes: 

bulk  transport  of,  from  Jersey,  463 
demand  for  increased  import  duties  (ed.),  48 
effect  of  sulphite  on  (abst.),  297 
irradiation  of  (abst.),  297 
Poultry  husbandry  (ed.),  133 
Prepackaging  (see  Packaging) 

Preservation  (see  under  various  techniques  and  foods) 
Pressure  packing  (see  Packing,  pressure) 

Processing: 

damage  by,  to  milk  protein  (ed.),  177 
is  key  to  f<^  problem  (ed.),  43 
Produce  Prepackaging  Development  Association, 
sponsors  bulk  potato  packing,  463 
Propellents  for  pressure  packing,  64 
Protein : 

egg,  nutritive  value  of,  177 

extraction  from  leaves,  large-scale  (abst),  297 

fractionation,  74 

in  flour,  classification  of,  30 

in  seaweed  (abst.),  438 

in  wheat  and  flour,  determination  of  (abst.),  163 
milk,  processing  damage  to  (ed.),  177 
peanut,  nutritive  value  of,  177 
shift,  30 

supplementation  with  lysine  (abst.),  77 
wheat,  nutritive  value  of,  177 
Propathene,  38 

Prun^  canned,  tin  in  (ed.),  437 

Public  health  authorities,  problems  facing  (ed.),  304 

Pumps  (review),  280 

Purifiers,  flour,  34 


Q 

luick-freesing  (see  Freexing) 
^ck-freexing  industry,  growth  of,  339 
juick-froxen  foods  (see  Foods) 


R 

Rabbit  meat  factory  in  Scotland,  127 
Rabbits,  broiler,  prosp^ts  of  (ed.),  412 
Radiation  (see  Irradiation) 

Radioactivity,  in  milk,  77  (abst.),  103 

Radiobiology,  strontium  removal  from  milk  (abst.),  77 

Rammer,  use  of,  in  bacon  curing,  249 

Rations,  survival,  dehydrated,  373 

Readership  survey,  203 

Reconstitution  of  dried  fruit  bars,  373 

Record  Bread  Co.'s  macaroni  plant  (factory  visit),  93 

Reduction  machinery  review,  147 

Reduction  of  flour,  33 

Refining  of  pineapple  juice,  471 

Refrigeration: 

cabinet  design  for  froxen  food,  342 
developments  in,  for  quick  froxen  foods,  341 
equipment  for  (review),  243 
with  liquid  nitrogen,  467 
Regulations  (ue  LegMation) 

Research  associations,  problems  of  financing  (ed.),  303 
Reynolds  News,  4 

Rhodesia  and  Nyasaland,  news  items,  173,  266,  336, 
3*7,  45a 

Rhubarb,  wastage  figures  in  canning,  97 

Ripening,  ultrasonic,  of  cheese,  160 

Ripening  of  cream,  138 

Riti  biscuits,  manufacture  of,  246 

Rwella,  138 

Roller  grinding,  133 

Royal  Society  of  Health,  136 

Russia  (see  U.S.S.R.) 

Rye,  processing  of,  for  crispbread,  307 


s 

Safety  (ed.),  223,  3«7.  457 

Sales  and  distribution  costing,  146 

Salmon: 

canning  of,  in  B.C.,  183 
curing  of,  191 
freexi^  of,  190 


I  Salmon  (continued): 

I  Pacific,  comp^tion  of,  186 

species  of,  183 

Salmonellae  in  fe^  (ed.),  313 
Salt  diffusion  into  pOTk  (abst),  77 
Sausages: 

colour  deterioration  of,  inhibiting  (abst.),  333 
fat  dispersion  in  (abst.),  119 
keeping  qualities  (abet.),  119 
I  manufacture  of,  by  Smedley's,  140 

mechanisation  of  manufacture,  247 
'  phosphates  in  manufacture  of  (abst.),  232 
skinless,  manufacture  of,  140 
;  S.C.I.  Food  Group  (see  Food  Group) 

I  Scientists’  Who’s  Who,  437 
I  Scoop,  use  of,  in  bacon  curing,  249 
Scourers,  grain,  34 
I  Screening,  vibratory,  192 
I  Seaweed: 

I  as  source  of  trace  elements  (ed.),  226 
I  drying  of  (abst.),  1 19 

food  from  (ed.),  223 
!  protein  value  of  (abst.),  438 

I  Secrets,  divulging  of,  483 
I  Section  cutting  techniques,  366,  428 
I  Seed  Crushers,  International  Association  of,  39th 
I  congress,  449 
I  Semolina: 

I  from  wheat  milling,  32 

in  Cannelloni  manufacture,  138 
use  in  macaroni  manufacture,  94 
Sensory  testing  of  margarine,  327 
Sewage  contamination  of  shellfish  beds  (ed.),  136 
Shellfish,  production  of  (ed.),  136 
Sherbet  (ed.),  4 
Sierra  Leone,  news  item,  3x2 
Silica  gel,  use  in  meat  d^ing  (abst.),  29 
I  Silicones,  dangers  of  (corr.),  436 
j  Sixe  reduction  machinery  review,  147 
j  Sixing  and  grading,  192 
I  Skim  milk  (see  Milk) 

I  Smedley’s  Faversham  factory  (factory  visit),  137 
I  Smells,  elimination  of,  292 
I  Smithfield,  new  poultry  market,  238 
Smoke: 

analysis  of,  116 
composition  of,  116 
concentrate,  116 
methods  of  generating,  113 

Smoke  Curing,  second  International  Conference  on, 
report  of,  113 
Smoking: 

by  dipping,  116 
elKtrostatic,  116 

role  of  smoke  particles  in  (abst.),  336 
toxicological  studies,  116 
Smoking  unit  for  bacon,  113 
Soaking,  allowance  for,  in  costing,  99 
Soft  drinks: 

com|Wtition  getting  tough  (ed.),  274 
canning  of,  3^ 

labelling  requirements  (ed.),  133 
mechanised  manufacture  of,  248 
proposals  for,  491 
trend  towards  cans  (ed.),  318 
Soft  fruit,  production  figures  for,  196 
Sorbic  acid  in  bread  pa^aging,  74 
Sorting,  photoelectric,  117 
Soup,  m^anised  manufacture  of,  247 
Sourness  of  fruit,  chemical  test  of,  231 
South  Africa,  news  items,  88,  129,  221,  312,  336,  387, 
45*.  500 
Spaghetti,  9.^ 

Spain,  news  items,  387,  432 

Specific  heats  of  froxen  foods,  measurement  of  (absL), 
343 

Spice  trade,  value  and  history  of  (ed.),  410 
Spices,  processing  of  (ed.),  41 1 
Spillers’  Millermium  Mills  (factory  visit),  49 
Spoilage,  microbiological,  of  butter,  139 
Spray  drying  of  milk,  322 
Sprout  picking,  mechanical,  23a 
Sprue  and  eating  habits  (ed.),  92 
Stabilisers: 

in  dairy  cream  (corr.),  372 
ice  cream,  ii 

Starch,  conversion  of,  to  sugars,  363 
Starch  hydrolysates  in  ice  cream,  ro 
Stavanger’s  food  industry  (ed.),  3x6 
Steakettes,  140 
Sterilisation: 

hydrostatic,  recent  advances  in,  rro 
of  bottles,  to3 
of  meat  packs  (abst.),  tt9 
Storage: 

changes  in  sterilised  food  during  (abst.),  77 
of  canned  fruit,  effect  of  temperature  on  (abst.), 
535 

of  froxen  food,  factors  affecting,  320 
Strawberries: 

varieties  of,  for  jam  manufacture,  296 
wastage  figures  in  canning,  97 
Strontium  90: 

biologi^  aspects,  203 
in  milk  and  pasture,  203 
removal  from  mill  (abs  ),  77 
Stunning  by  C0|,  237,  |oo 
Sturgeon,  how  caviar  i  prepared  from  (ed.),  234 
Sublimation,  problemi  of,  in  A.F.D.,  60 
Sudan,  news  item,  30s 
Sugar: 

content  in  ice  cream,  tt 

dextrose,  manufacture  by  Brown  and  Poboo,  362 


Sugar  (continued): 
process,  24 

production  of,  by  Irish  Sugar  Co.,  (ed.),  133 
role  in  nutrition  (ed.),  48 

table  of  relation  between  s.  content  and  *Brix,  zoo 
Sugar  beet,  growth  promotion  by  ultrasonics  (abst ) , 
43* 

Sugar  Confectionery  Manufacturers’  Association, 
International,  26,  380 
Survey,  readership,  203 
Sweden: 

better  milk  yield  in,  from  petted  cows  (ed.),  46 
biological  pi^rvation  method  in,  273 
new  starch  factory  in,  40 
news  items,  32a,  336 
Wasa  crispbread  factory,  306 
Swiss  roll  manufacture  by  C.W.S.,  9 
Switzerland,  news  items,  336,  432 
Systenak  drugs  against  cattle  parasites,  20a 


T 

Taints: 

in  bacon  shoulder  pockets,  249 
in  jam  from  fungicides  and  weedkillers,  297 
Taiwan,  food  yeast  factory  in,  273 
Tanganvika,  news  items,  40,  229,  322,  387 
Tango  soft  drink,  canning  of,  324 
Target  (ed.),  2 

Taste  panels,  requirements  of,  328 
Tea: 

analysis,  27 

factors  influencing  quality,  23 
tasting,  23 
trade,  history  of,  24 
Tea  plant,  varieties  of,  23 
Telephone  marketing  (ed.),  236 
Tenderising  of  meat,  237,  297  (abst.) 

TeSa  method  for  butterfat  determination,  239 
Texture  of  ice  cream,  improving,  to 
Thermal  conductivity  of  foods,  measurement  of  (abst.), 
343 

Thrombosis  (see  Heart  disease) 

Times,  The,  233 

Tiine-Temperature  Tolerance  Project,  320 
Tin  in  canned  pnmes  (ed.),  437 
Tinplate,  corrosion  of,  by  fruit,  428 
Tins,  biscuit,  handling  of,  8 
Tobacco  and  food  handling  (ed.),  90 
Tomato  paste,  irradiation  of  (abst.),  343 
Tomatoes,  canning  of,  in  Argentina,  463 
Toughness  in  meat,  322 
Towels,  hygienic  (ed.),  223 

Trace  elements,  excess  can  be  harmful  (ed.),  226,  274 
Trappist  monks  and  heart  disease  (ed.),  46 
Trimming  and  peeling  losses  in  cannitig,  99 
Trufood,  Ltd.,  manufacture  of  infant  tocM  by,  329 
Tuberculosis: 

eradication,  202 
in  milk  (ed.),  323 
Tuna: 

F.A.O.  meeting  on,  304 
world  catches  of  (ed.),  304 
Turkey,  news  item,  333 

Tuming-spit  roasters,  brotherhood  of,  279  (ed.),  291 
(corr.) 


u 


Uganda,  news  items,  222,  336,  432 

U.K.,  food  poisoning  in,  during  2939  (ed.),  3 

Ultrasonic  promotion  of  sugar  beet  growth  (absL),  438 

Ultrasonic  test  unit  for  cattle,  87 

Unilever  buys  Aberdeen  Experimental  Factory,  223 

Uruguay,  news  item,  229 

U.S.A.: 

aluminium  as  canning  material  in  (ed.),  233 

bleaching  and  improving  agents  in  (ed.),  i 

British  exports  to  (ed.),  226 

concentrated  beer  (ed.),  48 

exports  to,  advice  concerning,  239 

foM  expenditure  in  (ed.),  226 

fruit  cannitig  in  Florida,  294 

meat  consumption  in  (ed.),  89 

metred  calories  in  (ed.),  3 

new  pressure  packs  in,  64 

news  items,  88,  228,  229,  222,  266,  322,  336,  387, 

454 

nutrition  in,  second  thoughts  about  (ed.),  223 
oceanographic  research  by  (ed.),  422 
pineawle  processing  in  Hawaii,  422 
quick-frozen  foods  in  (ed.),  223 
refrigeration  with  liquid  nitrogen  in,  467 
U.S.S.R.: 

British  baking  plant  in,  36 
caviar  production  in  (ed.),  234 
future  cows  in  (ed.),  3 
margarine  production  in,  332 
news  item,  336 

smoking  process  by  dipping,  2  26 

Soviet  Exhibition  and  food  processing  (ed.),  339 


V 


Vacuum  contact  dehydration,  36 
Vacuum  drying  (su  Freeze-drying) 
Vacuum  filling  of  polythene  sacks,  264 
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.iiid  fniit.  <';iniiiiiK  .iiiil  fni-itiiiv  iif  (a$iHuai  rnic;,  ), 
•  .uiniiiK  of,  i-osts  of,  97 

•'fleet  of  freezing!  and  thawiiiK  on  ascxirbic  aciti 
I'ontent  of  (altst.),  2o<> 

p-ti'lc^igiiiic  of  ill  transp;irt'iit  KTappiiif;  (abst.),  t.jf* 
rediieiiiK  iiiieniliial  fXMit.iiiiiiiatioii  of  (alict.^  .t  tiS 
Wuetarian  diet  fif  Trappist  monks  (e<l,),  4^1 
Wniiioelli,  94 
\  il>rator>'  •wn-i'niiiK,  i<iz 

\’ickei>-AniistnHiKS  fn-e/ealmm!  pl,int,  4s  (i'll.),  fo 
275 

Vietiiaiii.  news  items,  173,  iji.  434 
X'itaniin  C,  and  toft  clriiiks  leuislatiou  (ed,),  135 
Vitamin  content  of  silnimi,  ejins  and  lix'er,  1S7 
N'itaiiiins,  diseox-erer  of,  honoiiml,  347 
\'<Klk.i  (ed.),  4S4 


w 

\\  arble  fly,  tre.itiiieiit  of,  402 
W.isp,  ill  rhem'  slice  (i-d,),  1 34 


W'aktaKe,  •■stiiiiatioii  of,  in  canning,  97 
Water; 

an  iiiKredient?  (ed.),  413 
.iiid  fuel  casting,  143 

U'issikillers  and  fungicides,  effei  t  (hi  j;ini  flavour  of, 
i'»7 

Weevil  infest:ition  of  grain  in  uiitivated  Maltese  fossae 
47 

Weight.  pnss'euiKition  with  (ed.),  3 
Weights  and  .Measures  Bill,  14,  74,  84,  146,  377 
West  (iennany  (sec  (ieniiaiiy.  West) 

Wheat ; 

blending  of.  54 
conditioning  of,  33 
control  of  fungi  chi  (al<st.),  2<j(i 
Dunlin,  94 

fuiiiigatHHi  residues  in  (abst.),  4<|ii 
milling  and  grinding  of,  154 
w;ishiiig  of,  53 

Wheat  protein,  nutritive  value  of,  177 
I  Whey ; 

as  pig  f(xid  (ed.),  180 
l>e\-erages  from,  ij8 

extnetion  of,  in  infant  focxl  inaiiiif.H  tiire,  340 
use  of,  in  ice  rre.uii,  1 1 
I  Whey  cheese,  160 


Whisk,  40 

■  Whisky  (ed.),  178,  454 
Whizzer,  53 

I  “  Wholefood  ’’  (shop)  (ed  ),  4 

Wend,  thennal  decomposition  of,  for  >moke  geiieratHHi 
H5 

World  fcxxl  supplies  (eorr.),  77 


Y 


N'east : 

brewers',  arsenic  limits  in,  83 
effect  of  metal  contamination,  in  brewing,  70,  t07 
factorv  in  Taiwan,  273 
food,  future  of  (ed.),  273 
erowth  of,  in  doughs  (abst.),  30 
pitching,  acid-foniiation  by,  108 
l<rodiiction  by  D.C.I..  :it  Dovercourt  (factorv 
visit),  458 
washing  of,  107 

Yield.s,  estimatioii  of,  in  canning,  97 

Yoghurt,  157 

Yngosl.ixia,  news  item,  35<> 
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